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3-501.17 At the service area there are undated milk bags, creamer bags, and teas.  
Also, undated griddlers in the rear cookline cooler.  Ready-to-eat potentially 
hazardous food held for more than 24 hours must clearly marked to indicate 
the day by which the food is to be consumed on the premise, sold, or 
discarded.  REPEAT

8/20/2013

2-401.11 There was a bottle of Pepsi  in the drive thru cooler and a half eaten salad in 
the salad cooler.  Designate an area in a cooler for employees to place 
personal food items.  Label a tray or shelf for that purpose.  Employees may 
only eat in designated areas not in the food preparation area.  REPEAT

8/20/2013

3-302.11 1.  Move the raw shell eggs in the cookline cooler to the bottom shelf to 
prevent cross contamination of precooked eggs that are underneath them.  
All food must be protected from cross-contamination.



2.  Clean the mold out of the ice chute at the drive thru.  REPEAT



3.  Discontinue storing the ice scoop with the handle in the ice at the back 
ice maker.  Store in a clean container or store the scoop with the handle end 
in the holder designed for that.

8/20/2013

Code Number Description of Violation Correct By

Routine Food

Reinspection #1

ROBERT PYLES

BETTY PYLES

8/13/2013

MCDONALD'S
8100 W BROWN DEER RD

MILWAUKEE,WI

Fee Amount: 
$213.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:84) Operator Signature
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On 8/13/2013, I served these orders upon ROBERT PYLES

BETTY PYLES by leaving this report with

6-301.11 There is no hand soap at the warewashing hand sink.  There are 2 hand 
soap dispenser by the office hand sink, move one over to the warewashing 
hand sink.  Make sure all handsinks are supplied with soap.

8/20/2013

Notes:

REINSPECTION NOTES:



towels and utensils sitting in hand sinks.  



Raw shell eggs over ready to eat eggs.



Ice scoop handle in the ice again.



Undated milk and creamer bags.



Soda at the deep fryer.



No hand soap at the warewashing hand sink.  



Install a mop rack at the mop sink.


